附件5-1-2

进口肉制品境外生产企业注册条件及对照检查要点

Compliance Checklist for Registration of Overseas Establisments of meat products
to be Exported to P.R.China
注册编号 Registration Number： 

企业名称 Enterprise Name:                                                               

企业地址 Enterprise Address：

填表日期 Date：

填表说明：

1.根据《中华人民共和国进口食品境外生产企业注册管理规定》（海关总署令第248号），向中国申请注册的境外肉类制品生产企业，其卫生条件应当符合中国法律法规和标准规范的有关规定，符合输华肉类检验检疫议定书要求。

2.输华肉类制品境外主管官方根据本表对肉类制品生产企业开展官方检查并根据检查的实际情况如实作出符合性判定。根据中国海关总署进出口食品安全局相关要求提交本表及境外肉类制品生产企业提供的证明材料。

3.境外肉类制品生产企业根据本表在申请注册前进行自我评估并开展自我检查。按本表中“填报要求及证明材料”栏目中的内容提供证明材料。证明材料应有目录，编号及内容应与“填报要求及证明材料”栏中的编号及内容对应，使用中文及英文填写，内容真实完整。

4.英文内容仅供参考，以中文内容为准。

5.本表适用范围：肉类制品指以畜禽肉或其食用副产品等为主要原料，添加或不添加辅料，经腌、卤、酱、蒸、煮、熏、烤、烘焙、干燥、油炸、成型、发酵、调制等有关生产工艺加工而成的生或熟的肉类制品。HS编码范围：16章。

Notes: 

1. According to the Administration of Registration of Foreign Food Establishments intended to be imported into the P.R.China (No.248 of the General Administration of Customs), the sanitation conditions of overseas meat products establishments applying for registration in China shall conform to the relevant provisions of Chinese laws, regulations, standards and norms and to the requirements of the Protocol on Inspection and Quarantine of Meat products to Be Exported to China.

2. The competent authorities of overseas establishments applying for registration shall carry out official audit according to this form and determine the compliance of the establishments based on their actual situations and audit results. The form shall be submited according to the relavant request from Bureau of Import and Export Food Safety of the General Administration of Customs with supporting materials provided by meat products establshiments.

3. Foreign meat products establishments shall conduct self-assessment and self-check before applying for registration according to this form. Supporting materials required in the column of “Filling in Requirements and Supporting Information” in this form shall be provided, which shall be numbered and catalogued according to the requirements mentioned in the column of “Key points of Review and Audit”, and written in Chinese or English, and all the materials shall be true and complete.
4. This English version is for reference only. The authentic version is the Chinese version.

5. The scope of application of this table: Meat products refer to livestock and poultry meat or its edible by-products, etc. as the main raw materials, with or without the addition of auxiliary ingredients, marinated, brined, sauced, steamed, boiled, smoked, roasted, baked, dried, fried, shaped, fermented, modulated and other related production processes processed from raw or cooked meat products. HS code range: 16 chapters.
	项目

Item
	主要条件及依据

Sanitation Conditions/Leagl basis
	填报要求及证明材料

Filling-in Requirements  and Supporting Information
	审查要点

Key points of Review and Audit
	符合性判定

Compliance
(Yes/No)
	备注

Remarks

	1. 企业基本情况 Basic Information of Establisment

	1.基本情况

Basic information
	1.《中华人民共和国进口食品境外生产企业注册管理规定》（海关总署令第248号）第六条、第八条。

Articles 6 and 8 of the Administration of Registration of Foreign Food Establishments intended to be imported into the P.R.China  (No.248 of the General Administration of Customs).
2. 《食品安全国家标准 食品生产通用卫生规范》（GB 14881）。

National Food Safety Standard- General Hygiene Practice for Food Production (GB 14881).
3. 《熟肉制品企业生产卫生规范》（GB 19303）。

Cooked meat products enterprises production health norms （GB 19303）.

4.申请国主管当局与海关总署签订的输华肉类产品检验检疫议定书。

Protocol on Inspection and Quarantine of Meat products to Be Exported to China signed between the competent authority of the applicant state and the General Administration of Customs of China(GACC).
	1.填写《进口肉类及肉制品境外生产企业注册申请表》。

Fill in the form of  Application For Export of Meat and Meat Products to P.R.China.
	1.企业应如实填报信息，基本信息应与出口国主管部门提交的信息一致、应与实际生产加工情况一致。

Meat products establishmets shall fill the true information in the application form, which shall be in line with the actual production of the establishment and the information provided by the competent authority.
2.人力资源（企业和官方）应能满足企业生产加工和官方检验监管的要求。

Human resources (establishments and official veterinarians) shall be able to meet the needs of establishment production and official inspection control.
3.拟输华肉类产品应符合议定书规定的产品范围。

Meat products to be exported to China must fall within the scope of products specified in the Protocol.
4.常温储存和制冷储存能力应满足连续生产储存常温、冷藏肉制品的能力。

Normal temperature storage and cold storage capacity shall meet the needs of continuous production and storage of normal temperature and chilled meat.
	□符合 Yes
□不符合 No

	

	2. 企业位置、车间布局和设备设施 Location, Workshop Layout and Facilities & Equipments

	2.1企业选址及厂区环境

The location and environment of meat establishment
	《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中3.1.1、3.1.2。

Articles 3.1.1 and 3.1.2 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).
	2.1提供厂区所处地区环境的图片，图片中应标明周围环境信息（市区、郊区、工业、农业和居民区等）。

Provide pictures of the establishment location and environment, indicating clearly the surrounding environment information (urban, suburban, industrial, agricultural, residential areas, etc.).
	厂区周围不应有污染源。

No pollution sources shall be found around the plant area.
	□符合 Yes
□不符合 No

	

	2.2厂区布局
Layout of the factory
	1.《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中4.1.1、4.1.2、4.1.3。

Articles 4.1.1, 4.1.2 and 4.1.3 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).
2.《熟肉制品企业生产卫生规范》（GB 19303）中4.1.5。

Articles 4.1.5 of Cooked meat products enterprises production health norms (GB 19303).


	2.2提供企业厂区平面图，平面图应标明生产加工区、原辅料储存区、成品储存区、发运区、化学品存放间、实验室（如适用）等不同功能区；标明原料肉运输车辆进入、卸载及离开路线；标明肉制品运输车辆进入、装载、离开路线；标明废弃物运输路线信息。

Provide the factory floor plan , which shall indicate different functional areas such as production and processing area, raw and auxiliary material storage area, finished product storage area, dispatching area, chemical storage room, laboratory (if applicable); indicate the routes for meat products transportation vehicles to enter, unload, be cleaned and disinfected, and leave as well as the routes for final product transportation vehicles to enter, load and leave; indicate the waste transportation route information.
	厂区布局满足生产加工需要，厂区应划分为生产区和非生产区，原料肉、废弃物运送和成品出厂应避免交叉污染。

The layout of the factory shall meet the needs of production, with clear division of production areas and non-production areas. The transportation of  raw meat, the wastes and the final products shall be prevented from cross contamination.
	□符合 Yes

□不符合 No


	

	2.3车间设计和布局

Design and layout of workshop
	《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中4.2、5.1.5、5.1.6。

Articles 4.2, 5.1.5 and 5.1.6 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).

	2.3提供生产车间平面图，车间平面图应明确标出清洁区和非清洁区的范围；标明人员更衣间、肉制品加工各工艺环节车间（原料肉解冻间、搅拌腌制间、热处理间、风干或发酵间、食品添加剂暂存间、称量间、烟熏剂储藏间等）、工器具清洗消毒间、内外包装区、速冻及冷藏存储区等功能区；标明车间内人员及产品流动方向。

Provide workshop floor plan, which shall clearly indicates the boundary of clean areas and non-clean areas; indicates personnel dressing room, slaughtering, meat processing of various process links workshop (raw meat thawing room, stirring and curing room, heat treatment room, air-drying or fermentation room, food additives temporary storage room, weighing room, fumigant storage room, etc.), tools cleaning and disinfection room, internal and external packaging area, quick-freezing and refrigerating storage area and other functional areas; indicate the flow direction of personnel and products in the workshop.
	车间布局应合理，满足生产加工需要，避免交叉污染。

The layout of the workshop shall be reasonable to meet the needs of production and avoid cross contamination.
	□符合 Yes

□不符合 No


	

	2.4生产设备

Production equipments
	1.《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中5.2

Articles 5.2 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).
2.《熟肉制品企业生产卫生规范》（GB 19303）中4.4。

Articles 4.4 of Cooked meat products enterprises production health norms (GB 19303).


	2.4.1提供主要设备设施清单。 

Provide a list of major equipments and facilities.
2.4.2提供热加工设备的热分布图、产品中心温度检测报告。

Provide heat distribution map of thermal processing equipment, product center temperature test report.
	1.企业应配备与生产能力相适应的生产设备。

Establishment shall be equipped with  equipments in line with its production capacity.
2.热加工设备应经过热分布和热穿透测试，并定期开展验证。

Thermal processing equipment should be tested for heat distribution and heat penetration, and validated on a regular basis.
	□符合 Yes

□不符合 No


	

	2.5仓储设施
Storage  facilities
	《熟肉制品企业生产卫生规范》（GB 19303）中6.5、6.6。

Articles 6.5 and 6.6 of Cooked meat products enterprises production health norms (GB 19303).


	2.5简述储存库卫生管理要求，提供能够体现仓储情况的储存库内相关图片。

Describe the sanitation management requirements of the storage and provide relevant pictures that can reflect the storage conditions.
	企业应保证输华肉类产品明确标识、专区存放，贮存和运输环境清洁卫生。

Establishment shall ensure that meat products exported to China is clearly marked and stored in dedicated areas. The storage and transportation  shall be clean and hygienic.
	□符合 Yes
□不符合 No

	

	3. 加工用水/冰/蒸汽的供给 Water/Ice/Steam supply

	3.1加工用水的水质处理（如适用）

The  treatment of water used in production (if applicable)
	1.《食品安全国家标准 畜禽屠宰加工卫生规范》（GB 12694）中5.1和5.2、11.2.2。

Articles 5.2 and 11.2.2 of National Food Safety Standard – Code of Hygienic Practice for the Livestock and Poultry Slaughtering Enterprise (GB 12694).2.《生活饮用水卫生标准》（GB 5749）。

Standards for Drinking Water Quality  (GB 5749).
	3.1如果是企业自有水源，请说明水质控制的相关措施并提供最近一次生产用水水质检测报告（如适用）。

In the case that the water source is owned by the establishment, please describe the relevant measures for water quality control and provide the latest test report on the water used in production (if applicable).
	加氯处理加氯量应符合《生活饮用水卫生标准》（GB 5749）要求；如果不加氯，企业应确保水质符合《生活饮用水卫生标准》（GB 5749）要求。

Chlorine dosage for chlorination treatment must meet the requirements of  Standards for Drinking Water Quality (GB 5749); in case of no chlorination treatment, the establishment must ensure that the water quality meets the requirements of Standards for Drinking Water Quality (GB 5749).

	□符合 Yes
□不符合 No
□不适用 NA

(not applicable)
	

	3.2水/冰/蒸汽微生物控制

Microbial control of water/ice/steam

	《食品安全国家标准 畜禽屠宰加工卫生规范》（GB 12694）中5.1.1、11.2.2。

Articles 5.1.1 and 11.2.2 of National Food Safety Standard – Code of Hygienic Practice for the Livestock and Poultry Slaughtering Enterprise (GB 12694).
	3.2.1提供生产用水以及与食品直接接触的冰/蒸汽的微生物监控计划，微生物监控范围应涵盖生产用水、冰/蒸汽，计划内容应包括检测的项目、频率、检测方法、判定标准。

Provide microbiological monitoring plans for water and ice/steam in direct contact with food. The microbial monitoring plan shall cover water, ice/steam used in the production, and specify the test item, frequency, test method and limit criteria.
3.2.2提供最近1次的水、冰/蒸汽的微生物检测报告。

Provide the latest microbial test report of water, ice/steam.
	检测项目、方法及检测结果应符合《生活饮用水卫生标准》（GB 5749）要求。

The test items, methods and test results shall meet the requirements of Standards for Drinking Water Quality (GB 5749).
	□符合 Yes
□不符合 No

	

	4. 原辅料和包装材料 Raw and auxiliary materials and packaging materials

	4.1 原料肉的来源

Source of raw meat
	《中华人民共和国进口食品境外生产企业注册管理规定》（海关总署令第248号）第二条。

Articles 2 of the Administration of Registration of Foreign Food Establishments intended to be imported into the P.R.China  (No.248 of the Ge
	4.1列明用于生产拟输华肉制品的原料肉来自的国家、企业及其注册编号、在华注册证明。

List the country of origin, the company and its registration number, proof of registration in China of the raw meat used in the production of meat products to be exported to China.
	1.企业应采取有效措施区分并保障输华肉制品的原料肉符合相关肉类检验检疫议定书要求。

Enterprises should take effective measures to distinguish and protect the raw meat of the meat products exported to China to meet the requirements of the relevant meat inspection and quarantine protocols
2.原料肉必须来自在华注册屠宰场、分割厂、专业存储冷库。

Raw meat must come from China-registered slaughterhouses, cutting plants, professional storage cold stores.
	□符合 Yes

□不符合 No


	

	4.2原料肉的验收

Acceptance of raw meat
	1.《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中7.1。

Articles 7.1 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).2.《熟肉制品企业生产卫生规范》（GB 19303）中6.1.1.1、6.1.1.2。

Articles 6.1.1.1 and 6.1.1.2 of Cooked meat products enterprises production health norms (GB 19303).
	4.2.1列明所有拟输华肉制品的原料肉所涉及的动物种类。

List all animal species involved in the raw meat of meat products intended for export to China.
4.2.2提供原料肉验收标准，包括验收项目和验收指标。

Provide the acceptance criteria for raw meat, including acceptance items and acceptance indicators.
	1.如肉制品中混合含有多种动物种类原料肉，各类原料肉均应满足相关议定书要求。

If the meat product contains a mixture of animal species raw meat, all types of raw meat should meet the relevant protocol requirements
2.对原料肉的验收项目应覆盖《鲜（冻）畜、禽产品》（GB2707）的要求。

The acceptance of raw meat items should cover the requirements of the Fresh (frozen) Livestock and Poultry Products (GB2707).
3.原料肉能够追溯到专业存储冷库、分割厂、屠宰厂，经官方部门确认合格并留存相关记录。

Raw meat can be traced to professional storage cold storage, splitting plant, slaughtering plant, confirmed qualified by official departments and keep relevant records
	□符合 Yes

□不符合 No


	

	4.3食品添加剂控制（如适用）

Food additive control (if applicable)
	1.《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中7.3、8.3.1。

Articles 7.3 and 8.3.1 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).
2.《熟肉制品企业生产卫生规范》（GB 19303）中6.1.1.4。

Articles 6.1.1.4 of Cooked meat products enterprises production health norms (GB 19303).

3.《食品安全国家标准 食品添加剂使用标准》（GB 2760）。

National Food Safety Standard –Food Additive Use Standards (GB 2760).
	4.3提交产品用所有食品添加剂清单以及主要食品添加剂最大使用量、残留量，并按照添加量由多到少列明。

Submit a list of all food additives used in the product and the maximum use of major food additives, residue levels, and in accordance with the amount of additives listed from most to least.
	企业应建立食品添加剂控制程序，食品添加剂的使用范围、用量、残留量应符合《食品安全国家标准 食品添加剂使用标准》（GB2760)要求。

Enterprises should establish food additive control procedures, the scope of use of food additives, dosage, residues should be in line with the National Food Safety Standard –Food Additive Use Standards (GB 2760).
	□符合 Yes

□不符合 No

□不适用 NA

(not applicable)
	

	4.4内外包装材料验收

Internal and external packaging materials acceptance
	《熟肉制品企业生产卫生规范》（GB 19303）中6.4。

Articles 6.4 of Cooked meat products enterprises production health norms (GB 19303).


	4.4提供内外包装材料适合进行肉类包装的证明材料。

Provide the certification materials for the  internal and external packaging materials suitable for meat packaging.
	包装材料不应含有有毒有害物质，不应改变肉的感官特性。

Packaging materials should not contain toxic and harmful substances, and should not change the sensory characteristics of meat products.
	□符合 Yes

□不符合 No
	

	5. 肉制品加工 Meat processing

	5.1热处理产品的加热参数（如适用）

Heating parameters for heat treated products (if applicable)
	1.《熟肉制品企业生产卫生规范》（GB 19303）中6.3.11、6.3.4

Articles 6.3.11 and 6.3.4 of Cooked meat products enterprises production health norms (GB 19303).
2.申请国主管当局与海关总署签订的输华肉类产品检验检疫议定书中规定的热处理参数要求。

Heat treatment parameters requirements in the protocol on Inspection and Quarantine of Meat products to Be Exported to China signed between the competent authority of the applicant state and the General Administration of Customs of China(GACC).
	5.1提供所有拟输华热处理产品的加热参数、加热时间-温度曲线样例，并说明加热参数符合相应输华肉类检验检疫议定书要求。

Provide the heating parameters, heating time - temperature curve samples of all the heat treatment products to be exported to China, and comfirm that the heating parameters meet the requirements of the protocol on Inspection and Quarantine of Meat products to Be Exported to China.
	热处理产品的生产工艺和参数应当符合议定书的要求，

如：《中华人民共和国从意大利进口热处理猪肉产品的卫生要求议定书》第十二条“本议定书所称热处理猪肉产品”指在整块肉的温度达到至少70℃保持30分钟条件下进行加热处理的去骨猪肉，或提供相同的公共卫生和健康保证的热处理条件下加工的去骨猪肉”。

The production process and parameters of heat-treated products should comply with the requirements of the Protocol.For example: Article 12 of the protocol on Health Requirements of the Heat-treated Pork Products export from Italy to the People's Republic of China, "heat-treated pork products referred to in this Protocol" refers to the whole meat temperature of at least 70 ℃ to maintain 30 minutes under the conditions of heat treatment of boneless pork, or to provide the same public health and health assurance of heat treatment conditions for processing boneless pork.
	□符合Yes

□不符合 No

□不适用 NA

(not applicable)
	

	5.2腌制产品的工艺参数（如适用）

Process parameters for pickled products (if applicable)
	1.《熟肉制品企业生产卫生规范》（GB 19303）中6.3.11、6.3.12。

Articles 6.3.11 and 6.3.12 of Cooked meat products enterprises production health norms (GB 19303).

2.申请国主管当局与海关总署签订的输华肉类产品检验检疫议定书中规定的腌制、熟化工艺要求。

Curing, maturing process requirements in the protocol on Inspection and Quarantine of Meat products to Be Exported to China signed between the competent authority of the applicant state and the General Administration of Customs of China(GACC).
	5.2提供所有拟输华腌制产品的工艺参数（包括腌制、成熟的时间、温度、湿度、酸碱度和水活度等）。

Provide process parameters for all pickled products to be exported to China (including pickling, ripening time, temperature, humidity, pH and water activity, etc.)
	腌制产品的生产工艺和参数是否符合相应输华肉类检验检疫议定书的要求，

如：《中华人民共和国从意大利进口腌制猪肉产品的卫生要求议定书》第十二条“本议定书所称腌制猪肉产品指按类似帕尔玛火腿的生产工艺腌制至少313天的剔骨猪肉类”。

The production process and parameters of pickled products should comply with the requirements of the Protocol.

For example: Article 12 of the protocol on Health Requirements of the pickled Pork Products export from Italy to the People's Republic of China, " pickled pork products referred to in this Protocol" refers to the debone meat that has been pickled for at least 313 days according to a production process similar to that of Parma ham ".
	□符合 Yes

□不符合 No

□不适用 NA

(not applicable)
	

	5.3 HACCP 体系建立及运行情况

HACCP system establishment and operation
	1.《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中13.2、13.3。

Articles 13.2 and 13.3 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).2.《熟肉制品企业生产卫生规范》（GB 19303）中6.3.1。

Articles 6.3.1 of Cooked meat products enterprises production health norms (GB 19303).

3.《危害分析与关键控制点（HACCP）体系 食品生产企业通用要求》（GB/T 27341）。

Hazard Analysis and Critical Control Point (HACCP) System General Requirements for Food Production Enterprises (GB/T 27341).
4.《肉制品生产HACCP应用规范》（GB/T 20809）。

HACCP Application Specification for Meat Products Production(GB/T 20809).

	5.3.1提供所有拟输华产品的生产加工工艺流程图、危害分析工作单和HACCP计划表。

Provide the production and processing process flow chart, hazard analysis worksheet and HACCP plan sheet of all the products to be exported to China.
5.3.2提供CCP点监控记录、纠偏记录、验证记录样表。
	1.HACCP计划应分析和有效控制生物的、物理的、化学的危害。

The HACCP plan should analyze and effectively control biological, physical, and chemical hazards.

2.生产工艺流程应合理，避免交叉污染。

The production process should be reasonable to avoid cross-contamination.
3.CCP点设置应科学可行，纠偏、验证措施应恰当。

CCP point setting should be scientific and feasible, corrective and verification measures should be appropriate.
4.HACCP计划应包括所有拟输华产品。

HACCP plan should include all products to be exported to China.
	□符合 Yes
□不符合 No

	

	5.4卫生标准操作程序

Hygiene standard operating procedures
	1.《熟肉制品企业生产卫生规范》（GB 19303）中5、6.2、6.3.3。

Articles 5, 6.2 and 6.3.3 of Cooked meat products enterprises production health norms (GB 19303).

2.《肉制品生产HACCP应用规范》（GB/T 20809）中附录C。 

Appendix C of HACCP Application Specification for Meat Production (GB/T 20809)
	5.4.1简述设备设施、工器具、工作服清洗消毒在何时、由谁、以何频率实施。

Briefly describe when, by whom, and with what frequency the cleaning and disinfection of equipment and facilities, work equipment, and work clothes are implemented.
5.4.2简述或提供工器具清洗、热处理、包装等易导致交叉污染岗位/工序的卫生标准操作要求。

Briefly describe or provide the health standards operating requirements for cleaning of utensils, heat treatment, packaging and other positions / processes prone to cross-contamination risk.
	卫生标准操作程序应能够消除交叉污染，符合卫生要求。

Sanitation standard operating procedures should be able to eliminate cross-contamination and meet sanitation requirements.
	□符合 Yes

□不符合 No
	

	5.5自检自控情况

Self-checking and self-control situation
	1.《食品生产企业通用卫生规范》（GB14881）中9.4、附录A。

Articles 9.4 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).
2.《熟肉制品企业生产卫生规范》（GB 19303）中7.1。

Articles 7.1 of Cooked meat products enterprises production health norms (GB 19303).

3.申请国主管当局与海关总署签订的输华肉类产品检验检疫议定书中规定的微生物检测要求。

Microbiological testing requirements in the protocol on Inspection and Quarantine of Meat products to Be Exported to China signed between the competent authority of the applicant state and the General Administration of Customs of China(GACC).
	5.5.1提供企业微生物监控计划，监控计划范围应包括所有拟输华产品，计划应列明监控项目、频率、判定标准、不合格处理措施等。

Provide enterprise microbiological monitoring plan, the scope of the monitoring plan should include all products to be exported to China, the plan should specify the monitoring items, frequency, determination criteria, failure to deal with measures, etc.
5.5.2提供最近6个月微生物监控结果的分析报告。

Provide analysis report of microbiological monitoring results for the last 6 months.
5.5.3企业有自属实验室，提交企业实验室能力与资质证明；企业委托第三方实验室，提供委托实验室资质。

If the enterprise's own laboratory, submit proof of the enterprise's laboratory capabilities and qualifications; if the enterprise commissioned a third-party laboratory for testing, please provide the corresponding qualifications of the commissioned third-party laboratory.
	1.企业应建立自检自控计划，原料和产品检测的采样、检测和判定标准应符合中国要求，确保产品安全卫生。
Enterprises should establish self-inspection and self-control program, raw materials and product testing sampling, testing and determination standards should be in line with China's requirements to ensure product safety and health.

2.企业应对热处理即食产品的包装环节食品接触面及包装材料开展微生物监控

Enterprises should carry out microbiological monitoring of the packaging aspects of heat-treated ready-to-eat products, food contact surfaces and packaging materials.
3.第三方实验室应具备委托检测项目的检测资质

Third-party laboratories should have the relevant testing project testing qualifications.
	□符合 Yes

□不符合 No
	

	6. 温度控制

	6.加工环境温度控制

Processing environment temperature control
	1.《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中7.2.4。 

Articles 7.2.4 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).
2.《熟肉制品企业生产卫生规范》（GB 19303）中4.5.2、6.1.2.2、6.1.2.4、6.3.4。

Articles 4.5.2, 6.1.2.2, 6.1.2.4 and 6.3.4 of Cooked meat products enterprises production health norms (GB 19303).


	6.简述原料肉储存库、肉制品腌制间、成品储存库的温度要求。

Briefly describe the temperature requirements of raw meat storage, meat products curing room, finished product storage.
	应按照产品工艺要求将车间温度控制在规定范围内。原料肉、肉制品（如适用）冷冻库-18℃以下；原料肉、肉制品（如适用）冷藏库0℃~4℃；腌制间2℃~4℃。

The temperature of the workshop should be controlled within the specified range in accordance with the product process requirements. Raw meat and meat products (if applicable) freezer -18℃ or less; raw meat and meat products (if applicable) cold storage 0℃~4℃; marinade room 2℃~4℃.
	□符合 Yes

□不符合 No


	

	7. 化学品管理、废弃物处理及虫鼠害控制 Chemical management, waste disposal and pest control

	7.1化学品管理储存

Management and storage of chemicals
	《食品安全国家标准 畜禽屠宰加工卫生规范》（GB 12694）中7.8、11.2.7。

Articles 7.8 and 11.2.7 of National Food Safety Standard – Code of Hygienic Practice for the Livestock and Poultry Slaughtering Enterprise (GB 12694).
	7.1.1简述化学品领用与储存要求。

Brief description of chemical use and storage requirements.
7.1.2提供化学品存放间的图片。

Provision of pictures of chemical storage rooms.
	1.化学品（包括消毒剂和其它清洁剂）应符合当地主管当局和中国要求。

The chemicals (including disinfectants and other detergents) shall meet the requirements of local competent authorities and China.
2.化学品应专区贮存、严格管理、明确标识。

The chemicals shall be stored in dedicated areas, strictly managed and clearly marked.
	□符合 Yes

□不符合 No
	

	7.2废弃物处理排放

Waste disposal
	《熟肉制品企业生产卫生规范》（GB 19303）中5.4。

Articles 5.4 of Cooked meat products enterprises production health norms (GB 19303).


	7.2.1提供车间内可食用产品容器、废弃物存放容器的区分标识图片。

Provide the pictures of identification distinguished for edible product containers and waste storage containers in the room.
7.2.2简述废弃物处理程序要求；如采用第三方进行无害化处理，请提供第三方企业的相应资质。

Brief description of waste disposal procedure and  requirements; If a third party is contracted for biosafety disposal, please provide the corresponding qualification of the third party.
	1.可食用产品容器、废弃物存放容器应明显标识并加以区分；

Edible product containers and waste storage containers shall be clearly marked and distinguished.
废弃物应区分存放、及时处理，避免对生产造成污染。

Waste shall be stored separately and treated in time to avoid contamination of production.
	□符合 Yes

□不符合 No
	

	7.3虫鼠害控制

Pest control
	1.《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中6.4。 

Articles 6.4 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).
2.《熟肉制品企业生产卫生规范》（GB 19303）中5.6.1。

Articles 5.6.1 of Cooked meat products enterprises production health norms (GB 19303).


	7.3 提供虫鼠害控制布点平面图，如第三方承担，提供第三方资质、杀虫灭鼠剂名称、化学成分、出口国主管官方允许使用的证明。 

Provision of the layout plan for pest control. If a third party undertakes, please provide the qualification of the third party, Insecticide and rodenticide name, chemical composition, the proof of official permission to use. 
	应避免虫害、鼠害对生产安全卫生造成影响。

Pests shall be avoided from influencing the safety and sanitation of production.
	□符合 Yes

□不符合 No
	

	8. 产品追溯和召回

	8.1产品追溯和召回体系

Product traceability and recall system
	1.《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中11.1、14.1.1。

Articles 11.1 and 14.1.1 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).2.申请国主管当局与海关总署签订的输华肉类产品检验检疫议定书中规定的追溯与召回要求。

Traceability and recall requirements as stipulated in the Protocol on Inspection and Quarantine of Meat Products to Be Exported to China signed between the competent authority of the applicant state and the GACC.
	8.1简述产品追溯程序，以一批次成品批号为例，说明如何自成品追溯至相应屠宰厂。

Briefly describe the product traceability procedure, and take the batch number of a finished products as an example to explain how to trace the finished products to the corresponding slaughterhouse.

	应通过批次号构成识别原料肉来源，通过批次管理和接收销售记录实现双向追溯。

The animal or product sources shall be identified through the composition of batch numbers, and the backward and forward traceability shall be realized through batch number, the records of acceptance and sales.

	□符合 Yes

□不符合 No


	

	8.2产品包装及追溯信息

Product packaging and traceability information
	《食品安全国家标准 食品生产通用卫生规范》（GB 14881）中11.4。

Articles 11.4 of National Food Safety Standard –General Hygiene Practice for Food Production (GB 14881).
	8.2提供包装及标签样例、追溯信息说明（用于追溯的标识、标志或编号的含义，在包装上的印刷位置）。

Provide sample packaging and labels, traceability information description (for traceability of the meaning of the logo, mark or number, the printing position on the package).
	企业应清楚描述用于追溯的产品标识、标志或编号的代表意义。

Enterprises should be clearly described for the traceability of the product identification, logo or number of the representative meaning.
	□符合 Yes

□不符合 No


	

	9. 人员管理及培训

	9.1员工资格及健康管理

Staff qualification and health management

	《食品安全国家标准 畜禽屠宰加工卫生规范》（GB 12694）中10.1、10.2。

Articles 10.1 and 10.2 of National Food Safety Standard – Code of Hygienic Practice for the Livestock and Poultry Slaughtering Enterprise (GB 12694).
	9.1提供员工雇佣前健康管理以及员工体检要求。

Provide pre-employment health management and medical examination requirements for employees.
	1.雇用前员工应进行体检并证明适合在食品加工企业工作。

The employees must be medically examined and certified to be fit for the  work in food processing establishments prior to employment.
2.员工应定期体检并保存记录。

Employees shall take regular medical examinations and the records shall be kept.
	□符合 Yes

□不符合 No


	

	9.2人员培训

Personnel training
	《食品安全国家标准 畜禽屠宰加工卫生规范》（GB 12694）中10.5。

Article 10.5 of National Food Safety Standard – Code of Hygienic Practice for the Livestock and Poultry Slaughtering Enterprise (GB 12694).
	9.2提供员工年度培训计划、内容、考核、记录。

Provide employee annual training plan, including training content, assessment and records.

	培训内容应涵盖输华肉类产品检验检疫议定书、中国法规标准的内容。

The training should cover the content of the meat inspection and quarantine protocols and Chinese regulations and standards for meat products exports to China.
	□符合 Yes

□不符合 No

	

	10. 声明 Declaration

	10.1 企业声明

Declared by establishment
	
	1.填写《进口肉与肉制品境外生产企业注册申请书》。

Fill in the Application For Export of Meat and Meat Products to P.R.China.
	应有法人签名和公司盖章。

The form shall be signed by responsible person and stamped with seal of the establishment.
	□符合 Yes
□不符合 No
	

	10.2兽医主管当局确认

Confirmed by Veterinary Authority
	
	1.填写《进口肉与肉制品境外生产企业注册申请书》。

Fill in the Application For Export of Meat and Meat Products to P.R.China.

	应有主管兽医签名和主管当局盖章。

The form shall be signed by official veterinarian in charge and stamped with official seal of the Authority.
	□符合 Yes
□不符合 No
	


